Way back in 1947, McCauu’s found a Best Cook who baked a really on Date-— 
and-Nut Bread. No matter how many different versions we try we always end 

by baking Mrs. Andes’ famous loaves. Apparently our many readers have the | 
same avid devotion, for they’re still writing us about this wonderful recipe. We leh 
hope you enjoy trying it, in case you missed the recipe the first time around. 


MOLLIE ANDES’ DATE-AND-NUT BREAD 


4 cups cut-up dates 4 cups sifted 


2 cups broken nuts cake flour 

2 cups boiling water 1 teaspoon salt 

2 cup shortening 2 eggs 

12 cups firmly packed 2 teaspoons 
brown sugar baking soda 


Put your kettle on to boil, and set your 
oven at 300F or moderate. Now grease 4 
small bread pans and flour them lightly 
but evenly. Dump out the remaining flour. 

Cut or chop dates into small pieces and 
break up the nuts by hand in _not-too- 
small pieces. Pour 2 cups boiling water 
over date-and-nut mixture and let them 
stand while you mix up the batter. 
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Work or cream shortening in a bowl, a 
then add the sugar gradually, working its 
in until the mixture is light and smooth. | 
(If sugar is lumpy, you'll save yourself 
lots of work by sifting it first.) Sift flour } 
and salt together twice. 5 

Break eggs one at a time into the sugar- 
shortening mixture and beat hard after 
each addition. Add baking soda to da‘ 
and nuts and stir flour-and-fruit mixth., 
alternately into creamed batter. Stir regondly, 
mix quickly, 

Now stir in %4 cup water, pour into pan 
and bake 45 minutes or until a toothpic! 
tested in center of loaf comes out dry. Turn 
out of pans and cool. : aS, 


